Your menu doesn’t need more SKUs —it needs more erX|h|I|ty
One hero dessert becomes a year-round platform that keeps
guests obsessed.
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MULTI-SEASON UPSELLS

Increase your profits with simple, high-impact
upgrades.

TREND-READY BUILDS

Be the place everyone’s posting about, with
buzz-worthy touches.

ONE SKU, ENDLESS APPLICATIONS

Do more with less — streamlined, smart, and
effortlessly flexible.

FRESH TWISTS ON FAMILIAR FAVORITES

Keep guests coming back with craveable updates
that take just moments.

EXPERT-CURATED UPDATES

Lead with confidence —
every upgrade is on-trend,
and ready to shine.

e g of consumers are interested in

£ limited-time-offerings featuring
seasonal ingredients
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Y0UR MOST VERSATILE CANVAS

Cheesecake Ideal for high-impact, seasonal refreshes.

WHY CHEESECAKE WORKS

EASY LTO GARNISHES

Creamy, neutral base that
amplifies any added flavor

Pairs seamlessly with chocolate,
caramel, herbs, and global
flavor cues.

Anchor to incorporate
locally-harvested seasonal
fruits with one drizzle, compote
or slice.

Consistently delivers premium
value with minimal
back-of-house effort.

Creamy and cool,
cheesecake is perfect
for playing around
with sweet heat!

SPRING: Berries, basil,
citrus zest

SUMMER: Stone & citrus
fruits, floral, fresh
compotes

FALL: Warm spice, apple
& fig, caramel

WINTER: Hot chocolate, ~ ':::: Bl 2 ShATL
peppermint, berry coulis 228 o < & - Gheesecake
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Crunch Cheesecake
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DELIVERS ALL YEAR

Chocolate is a perennial top seller — indulgent, nostalgic, and trend-friendly.

Chocolate

WHY CHOCOLATE WORKS

e Naturally indulgent classic;
pairs well with toppings,
sauces, and nostalgic upgrades.

e Transforms easily into premium
LTOs with hot fudge, brownie
pieces, caramel, or whipped
cream.

e Afamiliar match for seasonal
flavors like peppermint,
s'mores, mocha, berry, and
warm spice.

e Delivers high perceived value
with simple, low-labor

enhancements.
seasona TRANSFORMATIONS

EASY LTO GARNISHES FALL ©
e SPRING: Floral accents, V%EE{'?{EW Chacolate Torte

raspberries Chocolate Torte
e SUMMER: S'mores,

grilled fruit
e FALL: Maple, candied

nuts __—

e  WINTER: Cocoa,
peppermint, table-side
ganache pour
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Bring freshness and energy to any menu — perfect for a lighter, vibrant feature.

Citrus

WHY CITRUS WORKS

e Bright, tangy profile that pairs
beautifully with sweet, creamy,
or rich components.

e Fresh canvas for fruit-forward
upgrades like curds, compotes,
zests, and candied peels.

e Balances caramel, herbs, and
spices for elevated seasonal
twists.

e Brings natural “freshness” to
menus year-round

sessonil TRANSFORMATIONS

EASY LTO GARNISHES [Somv AL
o SPRING:Lemoncurd, O , Loenn%n#B:a%

berry & herbal accents

e SUMMER: Grilled tropical
& stone fruits, toasted
coconut

e FALL: Warm spices /
cardamom, honey, fig

* WINTER: Mascarpone SUMMER wmeICNE];EEte
whip, white chocolate, fkeiganas Pomegranate

Bowl
pomegranate - Lemon B
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RUSIC, NAM &

Fruits & Nuts

WHY FRUIT & NUT WORKS

e Naturally rich, textured base
that complements warm spices,
chocolates, caramels, and
compotes.

e Plays well with both rustic and
premium presentations from
homey to chef-driven.

e Seasonal flavors integrate
seamlessly — apple, pear,
maple, fig, cranberry, brown
butter.

e  FEasy to elevate with crunch,
crumble, or drizzle for instant
premium appeal.

EASY LTO GARNISHES

e SPRING: Honey-thyme,
whipped pastel accents

e SUMMER: Ice cream, :
toasted nuts or fresh FALL

' % Maple Crumbl
fruit ) \@D\-Rosettes&Petals B B0 Mo

: 4 Carrot Ci“ JCarrot Cake %%
e FALL: Maple, brown h ¥

butter, spice, nuts

o WINTER: SUMMERX z
Cranberry-orange, R e

Amarena cherry, caramel

Get these FE%E%
ready-for-you ré_mw X
recipes! Ellﬁﬁ

Recan Caramel
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A SMAKTE K, SIMPLER WAY T0 KUN YOUR

Year—round menu erX|h|I|ty Dne core dessert hecomes a rotatlng feature that hoosts
value, reduces waste, and keeps your menu fresh.

SKU REDUCTION Small Twists
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caramel sauce +
caramel corn +
toffee pieces =
premium pricing
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@ COST CONTROL
& BOH EFFICIENCY

$11.99 "Hot Fudge
Sundae Cake"

drizzled with dark
chocolate + whipped

cream + cherry =

indulgent upgrade

$7.99 Choc'late
Lovin' Spoon Cake

Small shifts create hig
cravings — transforming
familiar favorites into
seasonal signatures and
trend-inspired features
guests can't resist.
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T0 ORDER, CONTACT YOUR BROKER OR CALL 1-800-793-3897.
. FOR MORE INFORMATION, VISIT SWEETSTREET.COM.

722 Hiesters Lane, Reading, PA - 800.793.3897 - www.sweetstreet.com
©2023, Sweet Street Desserts. All rights reserved.




